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COOPEHATIVE  EXTENSION  WORK  IN  AGRICULTURE 
.     .  AND  HOIffi  SCOMOMIGS. 

U.  S,  DEPARTMENT  OF  AaRICULTl^E  STATF.S  RELATIONS  SERVICE, 

AND  STATS  AGRICULTURAL  COLLEGES  OFFICE  OF  EXTENSION  WORK,  SOUTH- 

COOPERATING.  Farmers.*  Cooperative  Demonstration  Work, 

Washington,  D.  C. 

|t:  ■  -  USE  OF  POULTRY  CLUB  PRODUCT^!. 

Since  maiiy  ^roraen  in  the  Home  Demonstration  Clubs  and  girls  in  the  Poultry 
Clubs  are  T7orkiag  ^ith  poultry,  V7s  h£?.ve  a  demand  for  information  on  the  use  of 
Poultry  products  to  be  used  in  demonstrations.     The  follo^Ting  material  is  for  use 
fL^l  l^  ^""n         .  specially  ^omen  vhc  are  carrying  on  poultry  demonstrations  in 
l™Ltr^f  ■  !  ^^'''"^  important  that  the  agents  in  their  public 

demonstrations  stress  the  use  of  only  a  fe'a  of  these  recipes  at  one  time, 

v^^r  ^^IZJT^^T''  ^'^^^  ^  '^PPly        P°^-l^n^  products  throughout  the 

tlZ' to  ill  a     ,      ?r  '''^^         ^^^"^^^  ^^^^  ^ost  valuable  addi- 

aJe  iL^^bl^!^.  '  i'"'^  products,  .Then  prepared  properly  and  attractively, 

cost^of  Uvi^       """^^^  nutritious.     The  use  of  them  ^Till  also  serve  to  loxrer  the 

coo.ed''an1::  r^^efa'turfirth^^'^a^^  f^^^^  ^^"^^^^ 
obtained  frn^,  »J?      1^       n  greatest  enjoyment  and  value  of  food  is  to  lie 

becoSn^  toul    t^M^v,       ;  ''Sge  at  a  lov,  temperature  ^111  keep  th.m  from 

1  ::randlL'uia  b  lar  fullHa^r  ''Z  All  .ea.ure.ante  are 

tul,    tsp..  teaspoonfS!  o'--'oup  "^ed  are:    tbsp.--  tablespoon- 

Note  especially  the  different  h^jas  r.f  +^v.,  + 

centrated  mixtures  kat       are  s^^essiL  i.  '^"''^  ''^''^^  °'  '''' 

B  are  o tress mg  m  the  canning  trork  this  year. 

SIMPLOAYS_OF,  COOKING  EC-GS. 

.ove  i^^~7^{.j:ii:z  ;:r:,SrTitr : 

to  stand  six  tn  Pi^h+  r.^v,  5       f                            ^  spoon.  Cover  the  pan  and  alio' 

Ts  .L::^  :n"S:uS'b  \lrp\:^:r:re1-*1  ta.pera?„re.  The 
»o.e  the  egg.  Ire.  the  TTator  aid  sTrVtZflxlllT'"^^ 

Hard,  cooked  eggs.     Plaop  ao-o-o  -i^  ^ 

,7ator-t^Tl5n7^to  the  bonSg'poirt'^'^'rit  b""  T'"  """'^ 
remove  fron  fire  and  cover  the  pM     Iiio^,  t!^,t    .  *°  ""^  ^"''^  ^^^sMlj, 

the  temperature  even.    Chill  i„^oia  .ater.    r:™"*  shlifL'l's^jv™!" ' 

Poached  eggs  on  toast.     Break  each  a^ct  <v,+^ 
quantity  of  «ili  .ith  na-ter  and  tot  ?St  Saoh    he  bon''' 

agg  into  the  boiling  liquid,  cover    and  remove  ItL  l^^  ,^  '^^"^^'^^^r  slip: 

Thite  is  firr.,  and  basto  th^  yolk  to^or^n  It/  "  t*'^ 

a  .ki,™er  and  serve  on  slices' oJ\::e:eTb:ead'"'  IZ.nt.  late^"  ^'^^'""-^  '''' 
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Steaned  eggs.    Butter  slightly  the  botton  of  custard  cup  and  slip  into  it 
an  egg.     Place  tho  cup  in  a  pan  of  gontly  boiling  ^Tater  (-ater  should  cor.a  half 
T7ay  up  side  of  the  cup);  cover  and  stean  until  ehite  of  the  egg  is  done,  '^e.se 
r.-.ay  be  served  on  crisp  toast,  or  not,  51s  desired. 

Poached  eggs  and  tomato  sauce.     AlloTJing  -g-  tbsp.  of  salt  to  one  quart  of 
water,  have  a  shallo^r  pan  tvro-thirds  full  of  i)oiling  i.7ater.     Break  each  egg  sep- 
arately into  a  saucer  and  slip  into  the  ■'.vat^r.     Cook  as  for  poached  ssgs  and  senB 
T?ith  the  follot7ing  sauce. 

2  c.  canned  tonatoes  2  tbsp.  butter 

1  slice  onion  2  tbsp.  flour 

4-  tsp.  salt  l/s  tsp.  pepper 

Cook  tonato  and  onion  20  irdnutes,  and  rUb  through  a  strainer.    Melt  the  butter, 
add  dry  ingredients  and  then  strain  ioriatoes.     Tomatoes  Trill  retain  their  red 
color  if  the  flour  is  brotrned  before  using.     Pour  this  sauce  over  the  eggs  g,nd 
serve . 

BAILED  EGg  DISHES. 

Shirred  3p:ps.     Cover  the  bottom  aM  sides  of  a  snail  baking  dish  (preferably 
an  earthen  dish)  T7ith  fine  bread  or  cracker  crui'.ibs.     Break  an  egg  into  a  saucer 
and  carefully  slip  it  into  the  baking  dish.  Cdver  uith  seasoned  buttered  crumbs, 
anti  bake  in  a  moderately  hot  oven  uaitil  the  '.7hite  is  firm  and  the  cruj^bs  are  gol- 
den brown. 

Egg  in  nest.     Carefully  separate  white  from  yolk  of  the  egg.     Beat  the  white 
until  stiff  and  pile  lightly  on  a  nicely  trim::i9d  slice  of  toast,     "^ith  a  spoon 
make  a  depression  in  the  top  of  the  Tvhite  and  slip  into  it  the  egg  yolk.    Place  on 
a  baking  dish  in  a  moderate  oven  and  when  the  "white  has  become  a  golden  broTO,  re- 
move and  serve.     It  ma}'"  be  seasoned  to  taste- 

Egg  baked  in  tom.ato .  Cut  a  slice  from  the  stem  end  of  a  snail  tomato  and 
scoop  out  part  of  the  pulp.  Slip  in  an  egg  and  sprinkle  with  salt  and  pepper, 
adding  a  few  snail  bits  of  butter.  Cover  the  opening  with  buttered  cruj-nbs  and 
bake  until  cru]::bs  are  golden  brown  in  a  moderate  oven. 

EGC-S  CO:iBIi;ED  PITH  SAUCES. 

Eggs  G-oldmirod. 

2  tbsp.  butter  1^  tbsp.  flour 

1  c.  milk  I"  tsp.  salt 

tsp.  white  pepper  6    slices  of  toast. 

1  tsp.  chopped  parsley  4  hard  cooked  eggs. 

Melt  the  butter  and  add  the  dry  ingredients  and  stir  until  smooth.     Add  the 
heated  milk  slowly  and  stir  constantly  and  allow  to  come  to  the  boiling  point. 
Separate  the  yolks  from,  the  whites  of  the  hard  cooked  eggs.    Chop  the  whites 
finely  and  add  then  to  the  white  sauce.     Cut  the  slices  of  toast  in  half  and  af- 
ter arranging  them  on  the  platter,  pour  the  sauce  over  then.    Put  the  yolks 
through  a  potato  ricer,  or  press  then  through  a  strainer,  sprinkling  them  over 
the  top.     Garnish  with  parsley  and  serve. 


Delicate  eggs. 

1-|-  tbsp.  butter 


6  eggs 

■g-  tsp,  salt 


l/s  tsp.  pepper 
2/3  c.  milk 
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Break  Sggs  into  a  "bowl  and  heat  only  enough  to  break  the  yolk.    Add  t'n©  seasoning 
and  r4iik.    Pour  the  nixturo  Into  the  vapper  paf  t  of  a  double  boiler  in  isrhich  t-fes 
butter  has  been  nelted.     Continually  stir  and  scra.pe  the  mixture  fron  the  £3<5t1x)r.: 
of  the  pan  and  alio".?  it  to  cook  until  of  a  crea:::y  consistency. 

Dutched  eggs. 

6  hard  cooked  eggs  1  c.  white  sauce 

-g-  c.  grated  cheese  1  sweet  red  pepper  cut  into  strips 

Cut  the  eggs  into  quarters  and  place  about  one-fourth  of  the  a:":LOunt  in  a  buttered 
baking  dish.     Cover  this  layer  with  sauce,  and  sprinkle  a  layer  of  the  cheese 
over  this;  then  a  few  pieces  of  th'e  pepper.    Repeat  this  until  the  dish  is  full. 
Sprinkle  broad  cru:'.ibs  on  top^  dot  T?ith  butter,  and  brown  in  a  hot  oven. 

Escalloped  eggs. 

2  c.  cooked  racaroni         1  c.  nilk 

6  hard  cooked  eggs  3  tbsp.  grated  cheese 

2  c.  broad  crxAi-.:bs  -g-  tsp.  salt 

2  tbsp.  butter  l/s  tsp.  pepper 

2  tbsp,  flour  1  c.  tor-iato  sauce 

Make  a  sauce  of  the  flour,  butter,  saalt  and  pepper,  and  renove  fron  the  fire  to 
add  grated  cheese.     Stir  until  nelted.     Conbine  carefully  the  cooked  nacaroni, 
sliced  egg  and  salt.     Cover  botton  of  baking  dish  with  buttered  crunbs  and  add 
the  rlxture.    Add  rest  of  cruir.bs,  brown  in  hot  oven,  and  serve  with  tonato  sauce. 

Stuffed  eggs. 

x  tsp.  salt  \  tsp.  paprika 

l/S  tsp.  pepper  1  tsp.  vinegar 

^  tsp.  nustard  1  tsp.  olive  oil 

5  hard  cooked  eggs  butter 
Cut  the  eggs  in  h?Jf,  length-wise.    Renove  the  yolks  and  put  then  into  a  bowl. 
Hash  thoroughly  and  add  the  seasoning,  vinegar  and  oil.    Add  enough  butter  to 
nake  nixture  the  riglit  consistency  to  shape.    Make  into  balls  the  size  of  the 
original  yolks  and  refill  the  whites.     Arrange  on  a  servihg  dish  and  if  desired  t* 
to  serve  hot,  pour  around  then  one  cap  of  white  sauce,  cover,  and  reheat. 

Creaned  eggs. 

4  hard  cooked  eggs  2  tbsp.  butter 

1  c.  nilk  2  tbsp,  flour 

^  tsp.  salt  .  l/S  tsp.  pepper 

Separate  the  v/hites  fron  the  yolks  of  the  hard  cooked  eggs.  Make  a  white  sauce 
and  add  to  it  the  yolks  which  have  been  pressed  through  a  strainer.  The  whites 
na3r  be  cut  into  snail  psses  and  also  added  to  the  sauce.  Creaned  eggs  are  par- 
ticularly nice  served  on  toast. 


OMELETS. 

Plain  onelet. 

l/^Z-tsp.  salt  3  eggs  l/S  tsp.  white  pepper 

2  tsp.  butter         yy  --^^B  tbsp.  hot  water 
Beat  the  yolks  of  the  eggs  until  light  and  creany.    Add  salt  and  pepper  and  nilk. 
Beat  the  whites  i«.itil  stiff  and  folS  then  into  the  yolks.    Heat  a  snail  frying 
pan  and  put  in  enough  buttor  to  just  cover  the  botton  of  the  pan,  turn  in  the 
onelet  and  spread  it  evenly  on  the  pan.    When  the  onelet  is  set^  carefully  fold  i 
it  and  turn  out  onto  a  hot  platter.     Serve  ii-.inedia?tely. 
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French. onelet. 

%  tbap.  nilk  4  l/l6  tap.  jud^ip^ 

2    fbsp.  butter  tep.  salt. 

Beat  the  eggs  slightly^  just  enough  tc  nix  the  yolks  and  whites^  and  add  the 
nilk  and  seasoning.     Put  the  butter  ill  a  snail  hot  frying  pan  and  when  xielted 
turn  in  the  nisture.    TThile  it  is  cooking,  nix  slightly  with  a  fork  xmtll  the 
::7hole  is  of  9.  creeny  consistency.    Place  on  a,  hotter  part  of  the  fire  and  alloT: 
to  brown  quickly  underneath.    Fold  and  turn  on  a  hot  platter, 

Spanish  onelet.    ;\Iis  and  cook  a  French  or.elet.     Serve  isrith  tocato  sauce  in 
the  center  and  around  the  oaolet: 
Tomato  sauce: 

2  tbsp*  butter  cayenne  tsp.  e.^lt 

l|-  tbsp*  onion  f  tbsp.  capers 

1  c.  tonatoes  3  tbsp.  raushroons 

Brotrn  onioij  (finely  chopped)  in  the  butter.     Cook  the  tonatoes  'Jith  the  onion 
for  15  r.inutes.    Add  the  capers nushroons  and  seasoning. 

Egg,  scuffle. 

2  tbsp.  butter  5  eggs  cayenne 
l|-  tbsp.  flour  c.  cream 

1-3-  c.  nilk  1  t9p.  salt. 

Crean  4he  butter  void  add  the  flour  and  gradually  the  scaI4*d  nilk  and  crean. 
Cook  in  double  boiler  fi-ve  ninutes  and  add  the  yolks  of  eggs  which  hav©  been 
beaten  until  lenon  colored.    Add  seasonings  and  fold  in  stiffly  beaten  whites. 
Turn  into  a  buttered  dish  and  set  in  a  pan  of  hot  water  and  bake  in  slow  oven 
until  firn. 


CUSTAHDS. 

Soft  cixstarg^. 

1  c.  nilk  2  dggs  1/I6  tsp.  salt 

vanilla  2  tbsp.  sugar 

Heat  the  milk  in  a  double  boiler.     In  a  bowl  vlx  the  egg  with  the  sugar  and  salt. 
Add  hot  nilk  slowly^  stirring^  and  return  nixture  to  the  double  boiler.  Cook 
until  custard  will  adhere  to  a  silver  spoon  or  will  coat  it.     Strain  and  serve. 
If  the  custard  curdles,^  the  curd  nay  be  broken  by  setting  the  bowl  of  custard  in- 
to a  pancof  cold  water  and  beating  it  thoroughly. 

Steajned  or  baked  custard. 

1  pt.  nilk  1/8  tsp.  nutaeg 

2  eggs  T  c.  sugar 

l/S  tsp.  salt 

Mis:  eggs  as  for  soft  custard.    Strain  into  custard  cups  and  stean  until  firn 
over  hot  water  which  is  boiling  gently. 

Another  way  to  cook  this  custa.rd  is  as  follows:    Strain  into  Custard  cups 
and  place  in  a  pan  of  warn  water.    Bake  in  a  noderate  oven  until  the  custard  is 
firn.     To  test  a  st^aned  or  baked  custard,  slip  a  knife  blade  to  the  botton  of 
the  cup  in  the  center  of  the  custard  and  dvm  out  without  turning.     If  "the  knife 
is  not  coated  with  a  nilk^r  substance  the  custard  is  firn  all  the  way  through  and 
has  cooked  enough.    G-rate  the  nutneg  over  the  surface  of  the  custard  and  cool 
before  serving. 
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Floating  Isl^d.. 

2i  G.  nilk' 


Y  top.  vanilla. 


,^  5  oggG  (yolks) 

1/8  tap.  Gait  i  c.  sugar 

r:Iy       ^!rS'-  .  '^^^         '^^^  ncringuo.    When  tho  cuctarl  i3  cool 

on  ^^o  cLSrJ!  "^""'^  ^^'^         ncringuc  dropped  in  large  spoonfuls 

Custard,  pudding. 

1  c.  pearl  tapioca  orrico  tc sugar  l/s  tsp.  salt. 

2  ogg3  (yolks)  2  c.  nilk 

Soak  the  tapioca'i^'oiou^'hot  V.  .      .  '  ^^^'""^^ 

Add  the  nilk  and  c^ok  in  a  dcui.T"  f-^'  "^'^^ 

cnt.    ConMno^e  yolk    of  tT  J      J  '"^^  ^"'^  trancpar- 

in  the  double  boiler      ronv  ^  "^^^  !  ^''^  ^^^'^  ^°  rdxturs 

flavoring  and  whence i Id    ^J"""  "^'^  ^^^^^^^^ 

n   When  cola,  serve,    Rico  mst  be  cooked  in  boiling  water  until  soft, 

Apple  17hi£. 

2  c,  apple  sauce  4  ,gg,  (^^^^^3^ 

Cook  Tintil  Soft  6  or  8  ■'•-dii       -  crean  (for  serving) 

fron  burning.    Add  su^ar^t n^,,^ ^^Jj^^"  ^  ^ater  to  keep  then 

Cool.    Press  thf  ap;L'  .auco  ?^Jcuir''^'^'''°"  grated  nutnog. 

Whites  of  the  oggs     Boaruntn  strainer  and  add  to  it  the  stiffly  beaten 

with  fresh  creaS  or  a  custard  ^.^  ^     f  ^  ^^^^  ^^^^^^^ 

prepared  by  sane  nethod  as  for^o??  Tt  °f  ^^'^^  ^^^^^  be 

xQoa  as  for  .oft  custard,  onitting  tho    whites  of  op-p-s. 


t 

gGO  SALAD  Aim  SAWnUTPTTCQ 


stuffed  og;g;  salad. 

Crisp  lettuce 

Follow  recipe  for  stuffed  eggs 
and  2  half  eggs  on.  each  dish 
sweet  red  pepper,  and  serve 


6  stuffed  eggs 
Mayonnaise 

',,r,?''^°  '"''^''^  ^""^^^  lettuce  on  salad  dishes 
Aad  Mayonnaise  dressing,  garnish  with  strips  of 


Ess_.s^idwjxhcs. 

6  hard  cooked  qp-^tz 

Rcr.ovo  the  yolks  and  nash  thoa  thoroushlv  in  p  howi  ''''       ^^^^^  dressing, 

popper  to  taste  and  ccnbinc  with  enouS  4-^  nustard,  salt,  and 

to  spread.    Slice  the  whites  very  H^v^f ^^''^'^  consistency 

slice  with  yolk  rdLxturo;  add  a  few  sS^e-^  o^%^°    -f*  '^^"^^ 
slice  of  bread  which  has  been  thinly  bu^^ered  ' 

Sandwiches  nay  be  kcot  fre"h  bv  f  ir?' 
has  been  placed  a  dry  napkin     nr-^^^l/^  ^^^^^       ^  napkin  over  which 

nethod.  ,         ^  in  paraffin  paper  is  also  effective 


Metropolitan  sandwiches. 

i  lb,  chooco 

1  tsp.  prepared  nustard 

3  tbsp.  noltcd  butter 


3"  hard  cooked  oggs. 

J  tsp.  salt 

■4  tsp.  popper 

3  tbsp.  cider  vinegar. 
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Mash  yolkB,  add  butter,  salt  pepper  and  rnuatard,  and  mix  s-iinooth.     (Jrate  cheese 
or  put  through  a  food  chopper;  chop  rrhifces  of  eggs.     Mix  all  thoro-jr-lv  v^tiy 
in  vinegar    and  spread  betiieen  three  or  four  thin  slices  of  buttered  b-ead-  ' 
press  together,  and  cut  in  long,  narrc"^  strips. 

EGC-  SAUCES  ACT  DRESSINGS. 

Ho  l]^ndaise__5auc  e . 

~T"°"  i  ^sp.  salt 

2  eggs  u-olks)  |.  e.  boiling  water 

Crea^n  the  butter,  aS  ^hj^.o^v"^ J'T  /^'^  "^^^"^ 

iuice,  salt  and  pepper      /'hc^-  ^L    Jf      '  '"''^  '^^^^ 

Cook  over  boiling  ^ato' 4d  7i-^  ^^rn.  before  serving,,  add  the  bc.ling  v/ater. 

tard,  Berve  iMnefiltel;.  ^'^^  consistency  of  cus- 

This  is  a  delicious  dressing  to  serve  with  asparagus  tips  or  with  fish. 

Egg  sauce  for  fish. 

2"  c.  butter  ^    v  -t-  ^ 

0  ^  la"       boiling  water 
2  tDsp.  flour                             1/3  .^3p  3^T^^ 

Melt  the  but+.r.  ®^SS  (cut  in  i  slices)  ' 

Add  eSs  sSc:d'a:a  ser?::         ^'^'"^  ^'^^  ^^^^^^^^^         ^^^^  ^-^^^^ 

Mayonnaise  dr^HST-nn; 

3-  tsp.  mustard  ,,„t  „     *  o 

1  ,  yolics  of  2  eggs 

X  tsp.   salt  T   ^         •         •-!  -n 

"  1  c.  olive  oil  or  wesson  oil 

cayenne  o  •  -,  .  . 

Uix  the  two  yolks  and  add  nustard  ^  ''^8=*'"  "i"  1™°"  ^'"-'^ 

and  stir  steadily,    Men  haH  th='nif       t  ^  ^'^^^  ""^^  °^  li- 

very thick,  alternatfutth  a  few  drol    ?  "V-"'""  ta.cme. 

both  are  used.  If  the  dressinrr-,^.f  ^^^gar.  Continue  this  process  until 
with  a  fresh  yolk  in  a  bow?    Jd  '  ""^"f*  again  beginning 

tiffle  and  stirrtng  c^nstan??^.        '        '"^  "  at  a 

Coolced  salad  dressing. 

X  tbsp.  mustard  p  ^ 

T  tbsp.  salt-  3  ^ 

2  tbsp.  flour^  ■  i       ^^!"^'"  "^"^^ 

1  tbsp.  sugar  I  'I:  ^"-"f 

^  .  2  tosp.  butter 

Rub  together  the  drv  1tio-v.«Htov,+o      ^   '..j  "'■'''^  "''^1'-  ^-ye^^ne  pepner 

butter?  cold  »ilk    Ld^S fv  L  arLIJelSd^r''^'  f '^^^^-^  -"^"^^ 
smooth.     Cook  Mixture  in  a  doSbirbSle';    "^ri?       '^'^'^'S^  Perfectly 
of  cold  v-ater  and  beat  well  until  cool  and  s»oS 


G-olden  Dressing. 


c.  lemon  juice  a 
_L  „    T  •  -uj.      n  ^  tbspi  sugar 

Beat  the  eggs,  add  l^i^]^^^^^    'l<^l  (f^^^  • 

the  sugar.    Cook  In  a  double  boiler    stL^^t^f  ^  I    °  ^" 

quickly  by  setting  pan  into  a  vessel  oi  loU  ±T    A""^^"  ^ 

Serve  cold  on  fruit.  ™*  beating  the  mixture. 
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RECIPES  FOR  USE  OF  CHICKM. 

5££ssi^^  and  cleaning.    Remove  feathers;  remove  hairs  and  down  by  holding 
flat  r      ?  changing  tlfe  position  until  all  parts  of  the  su^- 

feathers"  usLVf^l/^  '^t  '"^^  °"  out  ?L  pin 

leaxners    using  a  small  r)ointed  Imifp      ^11+  +v,>-^    i    xi       -,  -  ^ 

about  ^  inch  La  a  half-belo:  th^leg  joint    c'e'  .e^l't  ?  ^he  leg 

tendons.     Snap  the  honp  anrt  t»Vo  tv,    f  5°^"^'  '^aro  oemg  taken  not  to  cut  the 
fimly  in  the'lelt  h^d  and  llr    ff    he  f'"/°"I  ^""^"S  the  bird 

birds  the  tendons  r.uTt  be  dra^  se  Lall!    which  S  b  \'  ^" 
use  of  a  steel  skewer     MaVe       ^e.^ar^te^y    which  is  best  accomplished  by  the 

just  large  enou^  "or' th^tand  aM""""  ^1""*  ^^1"         ^''^-^t  ^"^^ 

ke  last^ree  nled  coSs'tttSte  ^hat  irLow'  '"'^e'"' 

lying  under  the' surface  of  the  nT^o  ™  giblets.     The  gall  bladder 

not  to  break  it.  "ncjosel  by  the  r?^>,''  T"""^  ^^'^  li^^'"'  *""g  ^^i^" 

the  lungs,  which  are  teSt  rell„  .^n         ™  °'         l'^':'^  »>°™  are 

.eyed.  Sidneys,  lyLg'^L^'t'he^to SornL^^?^^^:??^  thf  r  Tf  ^"^"^^'^ 
removed.     The  windpipe  mav  easilv  ho  ? \  ^""^  ^^^^  ^^st  also  be 

sun  Close  to  the  iecL     kr^J         so^":hi  h'^iS'hel         '^^^^^  ^^^^^ 

close  to  the  breast,  must  be  -e-'^v-d      nZ.^  ?  ^Hl  he  founa  aahering  to  the  skin 

neck  close  to  the  body,  leavi^glhe  ^k  n  w  ™         ""^'^  '^^^  °" 

remove  the  oil  bag  an^.ash  III  bird    ^wV^^S  "^'^^ 

not  allowing  the  bird  to  soak  in  ^he  w^^p^    n-         ^^^"^  ^°         through  it  but 

fully  to  see  that  everything  has  been  reno;ed  ^^^^^^  '^^'^ 

skewef^ihe'^Sd^f  ^o'inf  \S'ri:^  ^--^^^^^  ^  ^^-^ 

the  middle  joint  on  the  o^he/sSe  ^'^^  ^^^^ 

skin,  and  with  it,  fasten  the  legs'to^eLer^iffJ    ''.^       inch  wide  from  the  neck 
tie  securely  with  a  long  string  and  ffs^en  to  t^i  vV 

body  and  hold  them  by  inserting  a  second  sk::eJ    h;ough  ^^e^inf'fod^'r:  '° 
opposite  side.    Draw  the  neck  skin  under  the  barv         ,    ?  ^^^^^  ^^'^  '''^^^g  °^ 

skewer,  turn  the  bird  on  his  breast  '  cross  thJ  ^^  f  ^^"^  '''^^^  ^  "^^^1 

draw.it  around  each  end  of  the  I^e^  r    ^  r^^o^  t'1t'° 

abound  each  end  of  upper _  skewer;  fopton  tho^stlinl  i'a^nl^t- and'cSt'^f  f : 


Chicken  broth. 

"iFlbs.  meat  and  bone        1  qt,  coH  ircter 


salt. 


Draw,  singe,  clean  thoroughly  and  disjoint  the  fowl  p.,. 

arind  the  meat  and  add  the  bones      R,t  an  IT .  T  ^""^  ^^^^ 

stand  in  a  c^ld  place  a^d  cook  over  moderate  hoat^i''  T\f'  '"^^  "^^^^ 

eight  hours,  or  cook  in  a  fireless  cooked    s^^aL  Ld  °" 

move  the  fat,  reheat  and  serve.  '     ^^ra.in  and  season;    When  cold,  re- 

and  co::rwiS  wa?:r.    MfsSt  Zl  S  =^  settle  ' 

is  very  tender.    Lift  out  tSe "hSken^d  Jke"a'tr"r^'  ""^^^^  ^^e  meat 

for  gravy.    Season  to  taste.  ''^  ^  thickening  and  add  to  the  stock 

D^plings  my  be  cooked  in  the  stock  and  served  with  the  sravv 
Chicken  prepared  m  this  way  ,„ay  be  cooked  in  a  fiJeles^  tl7.r. 

Broiled  chicken.    Sinee  and  wi tip  av,^ 

back  bone  the  entire  length  oTtZ  ilk     Zl        '1^''  "^"^        ^""^^  t'^^ 

s  n  01  tne  bird.    Lay  open  the  bird  and  remove  the  con- 
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tents  inside.    Remove  the  rib  bones  and  breast  bone  and  cut  the  tendons  at  the 
joints.     Sprinkle  "ith  salt  and  pepper  and  place  in  a  -ell  greased  broiler^ ■ broil 
about  txmnty  minutes  over  a  clear  fire^  turning  frequently  so  that  all  parts  may 
be  equally  brorned.    Remove  to  a  hot  platter  and  spread  vrith  soft  butter. 

BAKED  CHICKEN  DISHES. 

Baked  chicken.    Dress,  clean  stuff  and  truss  the  chicken.    Place  on  its 
back  in  a  baking  pan,  rub  the  entire  surface  rrith  salt  and  spread,  "ith  t^o 
tablespo^nfuls  of  butter,  the  breast  and  legs.     Dredge  the  bottom  of  the  pan  ■Jith 
flour^  place  in  a  hot  oven  and  "hen  the  flour  is  "ell  broTrned,  reduce  the  heat 
and  then  baste.     Continue  basting  every  ten  minutes  until  the  chicken  is  cooked. 
For  basting,  use  one  tablespocnf ul  of  butter  melted  in  t~o-thirds  of  a  cup  of 
boiling  trater  and  after  this  has  gone,  use  the  fat  in  the  pan.     During  the  cook- 
ing turn  the  chicken  frequently  that  it  may  broTrn  evenly.     If  a  glazed  surface  is 
prefcrrqd  do  not  dredge  during  the  baking,  but  if  a  crusted  surface  is  desired, 
dredge  TTith  flour  during  the  b-^king.    Oien  tho  breast  meat  is  tender  the  bird  is 
suff iciently  ■  cooked,    A  four  pound  chicken  requires  about  1-|-  hours.     If  preferr- 
ed this  metfeod  of  baking  chicken  can  bo  done  in  fircless  cooker  provided  heated 
discs  or  soap  stones  arc  used  to  furnich  sufficient  heat  to  brorrn  it- 

Escalloped  chicken,    -Slightly  butter  an  earthen  baking  dish,  put  in  it  a 
layer  of  cold  cooked  chicken  ~hich  ha,s  been  sliced  or  cut  in  cubes,  then  a.  layer 
of  rice  or  boiled  maca,roni,  r.lternate  these  layers  until  the  dish  is  sufficient- 
ly filled  and  pour  over  it  tomato  sauce.    Cover  T7ith  buttered  bread  crumbs  ?jid 
bake  in  a  hot  oven  until  brovn. 


Chicken  souffle. 

1-^  c.  scalded  milk 
1/3  G.  butter 
3  tbsp.  flour 

soft  bread  crumbs 


2  c. 


2.:..c.,cold  cooked  chicken 

2  eggs  (yolks)  ;Tell  beatcd 
-g-  tbsp,  parsley,  chopped 

3  eggs  (TThites)  beaten  stiff 
1/8  tsp,  pepper. 

■Make  a  sauce  Tilth,  butter,  flour,  salt,  and  pepper  and  milk.     Add  tho  bread  crumbs 
and  let  stand  until  thoroughly  blended.    Add  chicken,  yolks  of  eggs  and  parsley, 
and  fold  in  the  stiffly  beaten  whites.     Turn  into  a  buttered  baking  dish  rjid  bake 
thirty  minutes  in  a  s1o".t  oven.     Servo  inpediately . 


CHICKEN  COltBINED  Vim  SAUCES. 


Creaiaed  chicken  on  toast. 

2  c.  of  cold  cooked  chicken 

2  tbsp.  butter 

3  tbsp.  flour 


Make 


rhitt 


1  c.  milk  • 
\  tsp.  salt 
1/0  tsp.  celery  s^It 
6  slices  of  toast 
sauce  and  hoat  the  chicken  in  the  bauce.    Add  the  celery  salt  and 


t)our  tha  chicken  over  the  toast,  and  serve  it. 


Chicken  A  La-ging. 

1  tbsp.  chicken  fat. 
1  tbsp.  flour 

chicken  stock 


'    1  c.  cold  boiled  fovl^  cut 

in  strips  of  cubes. 
1/3  sa-li©d  mushrooms 


c.  croaia  l/3  c.  canned  pjxdontoGa 

c.  r.iik  2  cg-;:s  (yollis) 

2  fbup.  "butter  g-  tsp.  ::alt 

lis  It  tli3  fat,  add  the  flour  and  stir  until  snontli.     Add  gradually  tho  stocky  ^mllc 
and  croam.    Bring  to  boiling  point j  add  salt,  buLter  xo-j1,  mushrooms  and  pinier- 
tcos.    Let  it  cons  to  boilins  point,  add  ogs  jolks  slightly  bsaten.     Ssrvc  on 
toast. 

S  A  L  A  D. 

Chicken  salad. 

1  c.  cold  coolced  chicksn         1  o.  colsry       Mayonnaise  dressing. 

Cut  chicken  into  half  inch  cuboG.     Cut  celery  into  small  piocos  and  combine  vrith 
the  chicken.     Add  enough  mayonnaise  dressing  to  make  it  posGible  to  mold  the  salaa. 
Servo  on  crisp  lettuce  lo.?,V3s  ;,nd  garnish  uith.  slices  of  hard  cocked  eggs. 

CHICKEN  COOKED  IM  THE  FIHEL5SS  COOKER . 

Creole  Chicken. 

1  mediijm  sized  chicken  1  bay  leaf 

6  tomatoes  or  1  #2  can  1  tbsp.  parsley  chopped 

-4-  lb.  ham,  or  2  or  3  slices        2  tbsp.  butter  or  bacon  drippings  ^ 
of  bacon,  chopped  fine.  3  s^^eet  green  peppers,  cut  in  cubes. 

Cook  chicken  as  for  stetr;  sea.r  by  dropping  into  one  pint  cf  boiling  "ater,  and 
then  let  siimner  gently-  for  ^  hour.     Simmer  tomatoes  fcr  15  minutes  ~ith  tho  bay 
leaf,  strain,  and  pour  over  xhe  onions.     Add  ^I'lnced  hcjn  and  parsley  and  cook  lor 
15  minutes  longer..    To  this  mixture  add  the  chopped  peppers  and  chicken  ?tuck 
and  bring  to  a  boil.     Place  the  chicken  in  cooker  vessel,  pour  over  it  oris  mir.tur 
of  vegetables  and  let  it  boil  five  minutes.     Put  at  once  into  the  fii-elpf.B  co'T'ker 
With  hot  soap  stone,  let  the  chicken  stay  in  the  cocker  for  t'«7o  hours;  TTithcu*-. 
hot  soap  stone,  for  three  hours. 

Stuffed  chicken.     Dress  medium  size  chicken  and  stuff  ^rith  a  bread  stuffing. 
Sear  it  in  the  oven  for  15  minutes.     Place  in  firsless  cooker  and  if  hot  soap 
stones  are  used.     Cook  t\To  hours  or  until  thoroughly  ■r,Gnder. 

Bread  stuffing. 

1  c.  bread  ^  c.  boiling  rater  thyme 

1/3  c.  butter  salt  and  pepper  sage 

Bay  leaf 

Add  seasoning  to  the  bread  cruiubs  and  pour  boiling  iTater,  to  vrhich  the  butter  has 
been  added,  over  the  bread  crumbs. 

Chicken  Spaghetti.     Ste-  the  chicken  in  part  cf  the  fireless  cooker  said  cook 
spaghetti  in  another  container  of  the  fireless  cooker.     The  spachetti  'ihould  be 
boiled  five  minutes  over  the  fire,  Trell  covered  v/ith  boiling  salt  vrater  and  then 
put  in  the  fireless  cooker.    When  the  chicken  is  tender,  remove  from  the  stock 
and  make  the  gravy.     Arrange  spaghetti  on  platter  and  place  the  chicken  on  it 
and  pour  the  gravy  over  it.    Serve.     This  might  also  be  served  ~ith  tomato  sauce. 

MARY  E.  CRESWELL, 
OLA  POWELL, 


Assistants  in  Home  Demonstration  Work. 


